Hungarian Date Cake
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Datolya dios torta




1 C. dates – pitted and chopped

1 ¼ C. boiling water

1 tsp. baking soda

1 C. brown sugar

¾ C. shortening/butter or margarine
2 eggs

1 tsp. vanilla

1 ½ c. flour

1 tsp. cinnamon

½ tsp. salt

½ C. chopped pecans

· Combine dates, water and soda, stir & let stand until room temp.

· Cream shortening, sugar, eggs & vanilla; add date mix and stir to combine

· Add the rest of the ingredients and mix well.

· Pour into well-greased 9” x 13” pan.

· Sprinkle with the following topping

· Bake @ 350° for 30 min.

Topping:

½ C. brown sugar

½ C. chopped pecans

1 tsp. cinnamon

A very moist rich cake – can sprinkle with powdered sugar before serving.
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